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PURPOSE: To obtain the subject food resistant to putrefaction in spite of mild
sour taste, having excellent preservability and excellent fermentation flavor
and effective in controlling intestinal function by inoculating a specific lactic
bacteria of genus Lactobacillus in an edible fermentation medium and subjecting
to hetero lactic acid fermentation. ) .

y CONSTITUTION: The objective food can be prepared by inoculating novel Lactoba-

cillus Sp.KS-0001 in an edible fermentation medium, fermenting preferably at

pH3.0-7.0 and 20-35°C and, as necessary, processing the -fermentation product
in the form of a food.

(54) PREPARATION OF ACIDIC DAIRY FOOD
(11) 3-201943 (A) (43) 3.9.19%1 (19 Jp
(21) Appl. No. 1-342599 (22) 28.12.1989

{71) KANEBO LTD (72) SOICHIRO TANAKA(1)
(51) Int. CI°*. A23C9/13

PURPOSE: To obtain the subject dairy food.resistant to the precipitation .of
lactoprotein and having excellent storage stability by dissolving a pectin:in
water, mixing the obtained pectin hydrate with other raw materials and homoge-
nizing the milk component.

CONSTITUTION: The objective dairy food can be prepared by dissolving a pectin
(e.g. low-methoxylpectin or high-methoxylpectin) in water, mixing the obtained
pectin hydrate with other raw materials and homogenizing the milk component.

(54) BUBBLE-CONTAINING CHOCOLATE AND PREPARATION THEREOF -
(11) 3-201946 (A) (43) 3.9.1991 (19) JP .
(21) Appl. No. 1-342385 (22) 28.12.1989

{71) KAO CORP (72) HIROSHI AZUMAOKA(1)

(51) Int. CI°. A23G1/00

PURPOSE: To prepare a chocolate containing uniform and fine bubbles, exhibiting
light palatability and refreshing feeling and having excellent shape-retainability
by adding oil and fat containing a specific amount of a specific triglyceride -

. J to a chocolate base, stirring and mixing the components and subjecting to air- .-

J" ’ entraining treatment. T
CONSTITUTION: Oil and fat containing 0.5-15wt.% - (based on the oil and fat
component in a chocolate base) of a triglyceride containing =58 C atoms in

: total in the constituent fatty acid residues are added to a chocolate base, the

i components are stirred and mixed with each other and the mixture is subjected

S to air-entraining treatment such as evacuation or whipping to decrease the

! specific gravity to =0.35, preferably 0.35-0.10 and obtain the objective chocolate.




\)JAPANESE PATENT OFFICE

PATENT ABSTRACTS OF JAPAN

(11) Publication number: 03201943 A

(43) Date of publication of application: 03 . 09 . 91

(51) Int. CI A23C 9/13

(21) Application number: 01342599

{(22) Date of filing: 28 . 12 . 89

(71) Applicant: KANEBO LTD

(72) Inventor: TANAKA SOICHIRO
KAWAMOTO HIROMI

(54) PREPARATION OF ACIDIC DAIRY FOOD
(57) Abstract:

PURPOSE: To obtain the subject dairy food resistant to
the precipitation of lactoprotein and having excellent
storage stability by dissolving a pectin in water,
mixing the obtained pectin hydrate with other raw
materials and homogenizing the milk component.

CONSTITUTION: The objective dairy food can be
prepared by dissolving a pectin (e.g. low-methoxylpectin
or high-methoxylpectin) in water, mixing the obtained
pectin hydrate with other raw materials and homogenizing
the milk component.
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